
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world by JSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.jstor.org/participate-jstor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



Booh Reviews 223 

disorders by hydrotherapy. It is not confined to any school — the use 
in homoeopathy and allopathy finds here common ground, there being 
apparently one best way for all, which way one must read the book to 
know. 

Food and Cookery foe the Sick and Convalescent. By Fannie 
Merritt Farmer, Principal of Miss Farmer's School of Cookery, and 
Author of " The Boston Cooking-School Cook Book/' and " Chafing- 
dish Possibilities." Price $1.50 net. Little, Brown & Company, 
Boston. 

A new issue of Miss Farmer's well-known and widely appreciated 
cook-book appears among the autumn books. While it does not claim to 
teach dietetics, it does so to a certain extent, although its chief mission 
is to teach the proper preparation of food for all stages of human 
necessity, from infancy to old age — making for the prevention of disease 
and the maintenance of sound healthy bodies. As in its first edition, 
this book does not go into the study of physiology or the chemistry of 
food further than to briefly indicate the relation of food to the human 
body and the essential elements to be supplied for proper balance of 
the processes of assimilation of nourishment and the excretion of waste 
matter. The book adheres rather strictly to its title and is beyond all 
doubt the best cook-book of the many that are offered in the field of 
invalid cookery. 



